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Abstract
Since 1982, the Food Technology Development Office of the Ministry of Agriculture, Forestry and Fisheries has supported the
technology research associations which are organized by food-related companies and have developed food-related technologies.
In order to study the policy of technology development assistance to the food industry, we carried out a questionnaire survey to
the companies which took part in the associations.  One-hundred-and-forty companies (210 research subjects) responded to the
survey.  About 20% of these subjects had developed technologies that led to commercial products or to manufacturing processes.
On the other hand, further development for commercial use was abandoned in about 40% of the subjects.  For these subjects,
unprofitability as well as technical problems were mentioned as reasons why the technologies developed did not lead to commer-
cial use.  The result suggests that the profitability evaluation of the technologies should be taken into serious consideration
through the development period.  Regarding assistant measures for food technology development by the government, the compa-
nies would like to have a research subsidy rather than a tax privilege or loan.  The companies would like to have three year
research terms and annually ￥10-30 million in research expenses for assistant projects.  From the companies that responded the
most desirable form of the research and development was industry-academia collaboration.  Regarding the priority of the theme
which should be promoted in the field of food, "food safety" was the most common.  Subsequently, the themes about "functional
foods and health" and "recycling and reduction of the environmental burdens" were the next most common.  
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図12．食品関連分野で今後推進すべき研究開発テーマ
自由記入されたものを筆者が以下の分野に分類．
１：安全性関連，２：機能性食品・健康機能関連，
３：リサイクル・環境負荷低減化関連，４：食品製
造・加工関連，５：自給率向上・食糧問題関連，６：
食品流通関連，７：その他．
31
テ　ー　マ　　　　　　 件数　 割合
安全性一般 24 21.1%
トレーサビリティ、安全性・品質保証 20 17.5%
有害物質（残留農薬、指定外添加物等）の検出 17 14.9%
安全性評価 16 14.0%
有害・食品汚染微生物の検出・リスク評価 15 13.2%
殺菌（非加熱殺菌等）、微生物制御 6 5.3%
異物混入 4 3.5%
洗浄、サニタリー関連 3 2.6%
有害物質除去・無毒化 3 2.6%
アレルギー 2 1.8%
遺伝子組替え作物の検出 2 1.8%
輸入農産物の安全性 2 1.8%
計 114 100%
表１．安全性関連テーマの内訳
テ　ー　マ　　　　　　 件数　 割合
機能性食品・健康機能一般 23 33.8%
機能性評価・バイオマーカー 12 17.6%
機能性成分の分離・抽出・濃縮 9 13.2%
機能性成分・素材の探索 6 8.8%
栄養関連 5 7.4%
高齢化・高齢者対応 5 7.4%
生活習慣病対応 5 7.4%
免疫力向上 2 2.9%
新規生理作用の探索 1 1.5%
計 68 100%
表２．機能性食品・健康機能関連テーマの内訳
テ　ー　マ　　　　　　 件数　 割合
食品残さの低減・有効利用 21 36.2%
リサイクル、環境負荷低減一般 16 27.6%
未利用資源の有効利用 8 13.8%
省エネルギー 5 8.6%
使用水量の低減 2 3.4%
畜産廃棄物処理・リサイクル 2 3.4%
生分解性食品容器 1 1.7%
廃棄物の収集 1 1.7%
廃水・汚泥処理 1 1.7%
リサイクル可能な包装資材 1 1.7%
計 58 100%
表３．リサイクル・環境負荷低減関連テーマの内訳
テ　ー　マ　　　　　　 件数　 割合
食品製造・加工一般 11 28.2%
IT 5 12.8%
官能評価（食感・味覚） 5 12.8%
工程自動化（ｴｷｽﾊﾟｰﾄｼｽﾃﾑ、多品種少量生産対応） 4 10.3%
鮮度保持・保存技術 3 7.7%
包装 3 7.7%
品質向上・管理 2 5.1%
オンラインセンサー 1 2.6%
生産性向上 1 2.6%
調理工学 1 2.6%
ナノテクノロジー 1 2.6%
バイオテクノロジー 1 2.6%
バイオリアクター 1 2.6%
計 39 100%
表４．食品製造・加工関連テーマの内訳
